
ANGRY SEA URCHIN LOBSTER PASTA (S)(D)(G)

Linguini with Maine Lobster, spicy bisque & Bottarga

FILET MIGNON ROSSINI (D) 
Grain-fed Australian Black Angus, MB 2+, served with Foie gras & sliced fresh truf�e

CLASSIC SEAFOOD PLATTER (S)(G)

Fresh Shucked oysters, U10 prawns, hand dived scallop crudo 
Tuna tartare & sea bass ceviche

TRIPLE CHOCOLATE MOUSSE (D)

Layered Valrhona Chocolate Gianduja,  Jivara & Ivoire

LOBSTER ROLLS (S)(D)(G)

Two traditional Maine Lobster rolls, Served with Oscietra Caspian Legacy caviar

STICKY SHORT RIB (G)

28H slow cooked ribs, Honey mustard glaze, mint & coriander slaw

C E L E B R A T I N G

Starters

Maines

Desserts

Raw Bar

A L L  P R I C E S  A R E  I N C L U S I V E  O F  5 %  V A T ,  1 0 %  S E R V I C E  C H A R G E  A N D  7 %  M U N I C I P A L I T Y  F E E S
 (5%)(10%)(7%)

385 PP




